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'RODUCED 
& PACKED 
INSPAIN 



MUNDIAL 

OLIVE OIL 
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Cooking • Frying 



Grilling 



UpTo30ty>LeM GOnsumptior- 
ThanOtherEdibteOils 




MUNDIAL 



OLIVE POMACE OIL 
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NelContents: -V*1H> ML. 



ACEITES MONTERREAL SJL 

{HFMf}lHH 



Net Contems: 4,400 ML (Orglnalt 4,000 IAI). 



s A «smpreheriswe range. o( 

Ttahsplant, Lasers^aricJ 
' TceatnTerits uncief onerpot ■ 




■ ' Wĕight Loss: 



♦ A perlect soiuiion to weigh gain and obesity. 

♦ Weight Loss without surgery, exercise. hunger, cfavings 

♦ Even good results for people with Diabetes, High B.P 
Depression, Arthritis. 
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ROYAL 

COSMETIC SURGERY 

ISlAMAKAn - LWOUl - MlkllllL 
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Cosmetic Surgery: 

♦ Face and Neck Uft 

♦ Nose Reshaping 

♦ Hair Transplant 

♦ Liposuction 

♦ Tummy Tuck 

♦ Breast Surgery 

Laser Hair Removal: 



Laser Treatment for Hair Removal. 
Rejuvenati6n, Pigmentatron 
Advance Whitening Treatments 
Dermarbller 

Filler/ Bolox / Mesotnerapy 
Chemicai Peels 

Best treatment option for Acne & Acne Scars 
PRP for scalp hair growth and skin rejuvena!ion 
Hydrafacials for Skin BrightenTng and Rejwenation 



istamabaa 

2-B, Kohsar Road, F-7/2, 
Islamabad, 

Tel; +92-51-2656492-93 
Fax: +92-51-2656493 



Lahore 

14-1/ARC.C. Block Maratib 
Road, Gulberg IJ .Lahore. 
Tel: +92*42^5770090-94 
Fax: +92-42-35778099 



Mirpur 

119-1/A, SectorF-2, 

MirpurAJ&K 

Tel: +92-5827-432777. 

Fax: +92-5827-432778 
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MasateArtlcte 
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J-^j LwelyWeekends 



Masaia Ingrediersl 
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Adam's 




For Healthy Lifel 



:pĕa teful lyTibr hqu rs <) raj hou rs ■ Socj^ĕ^ t h|y %e ? rna k(% 
cari prdducĕ:S^rfiething wh?c1viV&&^^ 

wirh rhe stuff thatour body needs!^ 



Fresh from the selected farms daity. 
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Sweetand SourChicken 




VS* kg 



1 



Ingreclients: 

Chicken pieces (bonele») 
Spring onion (cul smoll) 
Copsicum [finef/cul Tengmwise) 
Onion (linely cut lenglhwise) 
Tomolo (lindy cut lengthwise) 

Godic (chopped) 
Pineoppte pieces 
Black pepper powdei 
Refined iloui 
HP iauca 
Tornoto ketthup 
Wolcosle^shir( r ■ souce 
CoinAaui (mode into poste wirh wcrtei) 
Sdt 
Oil 

Lettuce 

Methocl: 

Mix egg. flpui, 2 tbsp comflourond peppei in chickcn. 
Heot oil in o wok ond Fry chicken pioce* goldc-n; iemovc. 
In □ scpanolc wolt heat oil and Iry gorlic galdcn; odcf 
lemaining ingiedienh excepl coinFloui ond fry rhoricnjghly. 
Add chicken ond cook lai fow minulcs; grodually odd 
igmaining comHour and dish oul when thick. 
Decorole with lettuce ond serve. 



4 c!oves 

1 cup 
W hp 

2 ibsp 

2 fbsp 
dlbsp ' 
A Ibsp 
6lbsp 
io (aste 

3 ibip + foi lirying 
foi decoratton 
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MASALA K1TCHEH 






Vegetable Masala 



Ingredients: 

CauiiAower lloweri 
Apple {pu/d, potatoos lcubed smal 
Ribbed gcurd, carrot (cut small) 
Tomaloes (choppedl 
Onian (hncly cul) 
Ginger/ garlic pa ste 
Fresn coriandei (fiiiely cut) 
Green chillics (lincly cul) 
Ginger (linsly zvt) 
Yogurt {whipped) 
Rea chillie* (crushed) 
Tunneiie powder, cumin powder 



lcup 
j 2 cach 

1 each 
d 

1 

2 ibsp 
V* bunch 
5 

1 medlum pieee 
1 25 grams 
1 ibsp 
1 tsp each 



Coriander powdcr, hot spiccs powdcr 1 lsp'each 

Woler l h cup 

Sall la losle 

Oil V* cup 

Fresh coriondei, ginger (rinely cul| for spnnlcling 

Method; 

Heal oil in a wok and fry gaHic/ginger galden. 

Add yogurt, red chillies, turmeric, cumin, hot spices, 

cariander ond wll and mix rharaughly. 

Add oll Ingredienls including vegetobles and coak till 

tender. 

Fry and dish oul; sprinlde ginger and rresh coriander on 
top and serve. 
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White Lentils 



Ingredients: 

Whihj lcntils (socrVed| 
Tomato jboiicd) 
Onion |(inel/ cul) 

Graen chillics {fincl/ cut lcnglhwrie) 
Ginger (finely cul) 
Fresh caria nder (linely cut) 
Cumin seeds 
Salt 
Oil 



1 25 grams 



1 medium piete 
V* bunch 
1 Isp 
to las.Ee 

V: ctip 



Method : 

Par-boil tcnlils ond ttrain. 

Hcat oil in a pot ond fry onions; remo^e, 

In the same pol odd lenliis, green chiHies, tomolo. cumin 

cnd salf; leovo on dum. 

Dish oirl lentils and gomish wilh ginger, Iresh corio nder 
□nd onian; serve. 



/> 



Omon Chops 



Ingredienis: 

Mutton chop* 
Tomotocj (lincly cul} 
Oniori (finefy cul| 
Green thiilies (frnely cul) 
Fresfi coriandGr (fincly cutj 
Tunrreric powder 
Cumin powder 
Cumin secds [cruihed) 
Rcd chillios (crushedj 
.Ginger/goriic pajlo 
ScN 
Oif 

Fresh coriander, lemon slices 



2 

2 
5 

Vi bunch 
ttiip 
Vi rsp 
ttrbsp 
2ibsp 
2ibip 
taJte 
■/1 cup- 

for garnishing 



Method: 

Heal all in a pol and hy garlic/ginger golden. 

Adef chops, lomaroes, anions, coriander ond green chillies 

and cook Ibr 1 0 minuies. 

Add remoining ingredienrs ond cook lill lender; fry on high 
tiome. 

Dish aul; gcirnijh with rresh coriander and lernon ^lkej and 
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Mince Spinach 

Ingredieirts: 

&eef mince 

Spincrch [fincly cul| 

Onians llinely cut) 

Ttjraoloet (boiled and chopped) 

GoHic (chopped) 

Green chillies [thicldy cul) 

Red chllli powder 

Soll 

Butler 

Oil 

Lcrruce 




Method: 

■■ Heal oil and tsotter in a wok. 

■' Fry onions golden; odd garlic; odct minco, tomaiooi, ccd 

chillies orpd safl and fiy ihoroughly, 
■' Acfd ipinaeh and green chillies ond fry lill dry; dish oul. 
■' Decorotc mincc wirh lcttucc and ierve. 




250 grams 












2 
2 




w 


3 clovcs 






3 

1 ibsp 


' ' ££L\r 


T 


la laste 






3 itisp 






3 ib^p 






lor decoration 







'1/250 



T T 



J L A </v* / t 1 J? L y '-</' J ■■^■=- w A^ 1 /ilj/,;i ij,/ Ji' 



29 - MASALA IITSHEH 



Ohanghong 
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Dired Goolmg: 



Enpryy Saying (A Cta53|: 



■ — >m 4 STAH F(H>m 



Sab Ke Liye Aik 
Smart Choice 
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Model: 
CHR-DD475 




IMPGRTED 




CHH EdSEl 0«.CIW71. CHfl 
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AN 14197H-B47 
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Dum Eritio 



Ingredients: 

Eddo '/2 

Lernori juice 2 ibsp. 

Green chillies (cul lengthwiie} 4 

Pcnugreek iecdi few 

Curry leaves few lea^es 

Turmerlc powder 1 tsp 

Onion icods 1 tsp 

Cumin seeds 1 tip 

Corom seeds 1 tsp 

Red chiHies (cnjshed) 1 tbsp 

Tomorind pulp 2 ^sp 

Soli to toste 

Muslord oif 1 cup 
Fresh corionder, green chillies (fincly cut] tar sprinkling 



Method: 

Bcil eddos wilh skin ih&n peel. 

Mix eddos, turmeiic, red chillies, carom ieeds, ramorind , 
lernori juice, onion seeds, cumin, and soll in a bowl. 
Heal oil in a pot tmd fry fenug,reek seeds; add eddo and 
cunry leavcs ond fry for 5 minulej; teave on dum. 
Sprinkle coriondar ond green diilHes on edctas ond serwo. 
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iYladrassi Mince 



lngredienfs: 




Beef mince 


Viikg 


Yogu rt (wJiipp&d) 


1 cup 


Oniani {fine(y cur| 


2 


Cordomomj 


2 


Leman juica 


2 ibsp 


Cbvcs 


4 


Garlic pastc 


6 doves 


Block cumin seeds 


1 bp 


Ginger poste 


1 ibsp 


Dcsiccatad coconut 


1 [bsp 


Red chilli powder 


1 ibsp 


Fresh corionder, green chi 


lies (finefy cur) 4 tbsp 


Solr 


to raste 


Oil 


1 cup 


Method: 





' * Grind" cardamoms, daves ond btack cumin in o grinaer. 
Mi* mince. cocanur, yagurt, red chillies, ginger, garlic. 
pround masola nnd solt in a bowl nnd koep osiclo For 1 
hour. 

■ Heof oil in o pot and fry onion; remove Vi. 

* AcW mince in pot and rry for few mimilej; leove on dum. 

* Sprinkle cor lcrnder, green chillies, remoining onions cmd 
leman juice an mince and ierve. 
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Vegetables antl Garlic Chicken 



Ingreciients: 




Chicken pict.s (boneless) 


Vikg 


Corrol (cut inlo rounds] 


1 


Gr.en chillios (cut lindy lcnglhwise) 


6 


Copsicum (cut into cubes) 


1 


Gorlic (cnopped| 


6 claves 


Soyo sou__ 
white vinegar 


1 tbsp 


1 tbsp 


Black pepper powder 


1 tsp 


Chicken cube. Hour 


1 Vi tbsp 


Brown sugor 


1 rsp 


Sah 


to tosle 


OH 


'/j.cup + 3 ibtp 



Melhod: 

Heal '/i cup oil in o wok ond fry gorlic golden; add chrcken 
ond soll ond cook whh lid on til! chicken chonges cotaur. 
Heot remoining oil in o hying pon; add eapsicum, corrot, 
green chillies, soyo sauce, vin&gor, pcpper and soll Otld 
cook for faw rninutes. 

Add ta wok and mix cKicken cube Hour ond brown sugor. 
Coolc wirh iid on for few minutes ond di_h out. 

+ To mak- chicken cube Aour, mix 2 Vi cups refined Adut 
_y/\\\i 10 pockets of chicken cubes and mix wi Ih fi ngers. 
Rejrigorare and uuj as required, 
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Muiton Beetroot 
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Ingi edients: 

Murtwi '/j kg 

Beefrool (peelect ond cubedj '/j kg 

: Yogurt (whippcdl 1 cup 

Red chilli powder 1 (bsp 

Turmeric pcwder 1 Isp 

Gingcr/garlic pdsle 1 ibsp 

SugOr 1 tsp 

Black peppercoj-ns 6 

Lemon juice 2 rbsp 

Green chilJies (bnety cul) 4 

On i on s (fi riely cul | 2,"; 

Soll to lasle 

Oil 1 cup + 2 fbsp 
Fresh cariander, grcert cJiilies (finely cul) br sprinWing 

Method: 

Heal 2 ibsp oil in a frying pan and saule boelroots; 
remove. 

Heal oil in o pol ond fry onions golden; odd rnultcui, 
ginger/garlic and saJl ond eock lill dry. 
Ada red chillies, hjrmeric ond pepper ond fry. Add woter 
and coolt till nuiMon is hsnder. 

Add bcelrools, yogurt, iugar orid green chillies ond hy. 
Leave on dum. 

Add lemort juice and sprinklo corbnder and green diillies; 
serve. 
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PotatoandTomaio Lentils 



Ingredients: 
Poiotoes 

Tomo+oea 
Cuny leaves 
Grean chillias 
Tamarind pulp 
Turmeric powder 
Onion seeds 
Red chilli powder 
Ginaer/garlic paile 
Solt 

Temperincj ingredients 



4 

'Mg 

low |eaves 
4 

V? cup 
1 Isp 
1 lip 
1 itip 
1 ibip 
lo ta$le 



& 

Eew 
lew 

I tjp 
1 cup 



* 



Dried T long red cl 
Fcnugree-k seeds 
Curry leavE5 
Cumin seeds 
O.I 

Meltiod: 

Peel polatoei^caok tomoloes and polatoes in little water 
lill |»tatoei are lcndcr. 
Allow to cool Ofid Llcnd in o blender. 
Rcploce in pol ond odd lurmeric T red ehilliei T cjrry feaves, 
ginger/gorlic, tjreen chillics. lamarind. onion seeds cmd soll 
ond cook lor lcw rninutes; dish oui. 
Heat oil in o frying pan and fry tempering ingredienh 
' golden; pour an lentils and serve. 
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Andhra Mutton Curry 




ingredients: 

Murton pieces kg 

Gingei/cjnrlic pasle 1 r_.p 

Onions (chopped) 3 

Tomoioes (chopped) - 

Black peppercoms - 

Curry leoves 4 

Cinnamon - sttcks 

Block pepper (cniihedj 1 rsp 

Pappy seods 1 <"sp 

Curnin seed- 1 t*P 

Coriander seedi 1 tsp 

Fcnnel jeedj x h kp 

Red chilli powdcr '/i l-p 

Tuimeric powdur 'A rsp 
Fre jh cori a nd er (c h opped } bu nc h 

Cbves ' - 

Grecn cardomornj 3 

Water - cups 

Soll to toste 

Oil 5 Ibsp 

Method: 

Coolt murton T hjirneric, walcr and sall in a pol till tender. 
Slrain and set ajidc stock ond rnutton sepcratety. 
Roost poppy -eeds, fennel -eeds. pepperccm. T coriander, 
cumin, cinnarnon, clov_s and cardomornj an an iron griddlo 
;ond grind togelher. 

Heal oil in □ pol and fry curry leaves." add onions and 



^ \ gir-gOTj/garlic arrd Fry golden 
'' Add reeTcl 



Tchillics, popper, lomaJoB- and rnuHon and coolt on 
^higMlnrne riH [orndhoes.ai- tendei. 
*AjotI qV^dn : n(a.Jola T -frosh eoriandcr and stock ond cook lil 












T T ■ 


L>j__:lf 




_^#__/ 


T * 


_i'r 


4t__u_Xi 

T ~ 


_£i'crVv 






.v~.l 


(jj.lT^)^ 


_<-__L-'.V 

T T 






Ci_j:__:-i;);tf 




t'j.L/-j;)L>.-i J i 
















|_'4f l' 1 lW 










_i(_.u_r« 

T T ■ 






-£ 




J^ 


__r£__L-'.- 

T 


L^ 


_■;*__--_! 

T T T - 


( /;>*"j_ji 



/i 1 l-J 1 ■> V/v '\>iVfy$^-\ K_-V'J ^-i^ f-\££t*f£ _**/ 

^ >V /J^ j' 1 ^ _ >m* /■ J x dt^ ^yi l/*' 

i_ ; I?!; ■_ w i jsi : u i : vi l L>H-,_ i _- , bru; l ji_/'- l / 1 J__ 15 ■ i 

^'jtVL'V^-ĕj 



37 - MASALA KITCHEH- 




P 
ci 

k 




o 
c 
i 

t 



Chinese-style Fried Liver 



tngreclients: 

Chklcen \'iver (Ug pieces) 
Ginger (chapped| 
Garlic (chappsd) 
Onian (finely culj 
Soyo louce 
White vinegar 

Bulton muihrcoms (ImeEy cul} 

Black pepper (cauhed} 

Spring anions (hneiy cul lengthwise} 

Copiicum (finely cul lengthwisc) 

Carrol (linely cut longthwiie) 

Brawn MJgar 

Honey 

Chinese sdft 

SaEl 

011 

Green chillies, lernan ilicei 



Method: 



ttlcg 
1 ibip 

1 ibsp 
1 

2 ibsp 
l rtisp 

*h cup 
1 tip 
2 
I 

1 

2iUp 
1 rbsp 
Vs^p 
to laite 
2tt>Jp 

for decoralion 



c 

G: 



Morinote liver with gorlic, ginger, sayo sauce, yinegar, 

pepper,, iugar, haney and sall and keep asido for 2 hours. 

Hrat ail in o wol< and soule muJhroorns ond onions; odd 

livei and Chineie ialt ond fry. 

Remove liver an a plato, 1oaving mosolo in wolc, 

Add Yegetablei and cook far few rrtinutes, 

Pierce liver an wooden ikewers Ond arronge an o disn. 

Arrange Yegetobio* aver them. 

Decarate iiver wjlh lemon ond green chillies; 5erve. 
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GfQm Waur |si(Jved} '/? kg 

Green chillies(chiopped) 3 

Red chiHr powder 1 ibsp 
Corom seeds |crushed) T 

baltrng pcwder '/? Up coch 
Tuimgric powdei, 

coiiondei pawder 1 Ispeach 

Solt to laste 

Oil for frying 

Curry Ingredients: 

rom AoLrr (sieved) 
Sour bultermilk 
Ginger/goilic pasle 



t 

0 



Rampuri Curry 

Dumpling Ingredients: 



'/: cup 
1 l fo cups 
2tbip 

Cumin jwds, tuimeiic powdEi 1 tsp eoch 
Red ehilli powder 1 r /? ibsp 

Whole dried ied criillies 5 
Gre_n chillies (chopped} 3 
Curry |eavei 1 2 

Salt to rasle 

Oil Vi cup 

Method: 



Mix dumpling ingjedicnls with little wafei till ihick. 
Hfiaf oil in a Wt ond fry dumplingt goldon; Remawo. 
Mix grom flcwi T burterrnilk T red chillies T lurrrwic ond 
sa\\ in o bowl. 

Keal A tbsp oil in o pol ond fry cumin; odd grecn chillies,, 

Ogingei/garlic ond fry. Add bultermilk wriile stirring 
coritinuausly Cook lill lhic1c T stirring continuou<Jy;odd 
" durnplincjs. 

Heatoil in 0-_yirig'por>.ond fry curry leaves and red 
lillicii-pour ower cuny; serve. 
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Malbari Egg Curry 

Omelette Ingredients: 

Eggs 5 

Onion (choppedj 1 

Gioen chiliici 5 

Red cKiiiies (crushed) '/2 rsp 
Fi esh coriondei (choppecJ) 2 ibsp 

Soll to loste 

Oil loi fryi^g 

Curry Ingredients: 

Onion |linely cul) 1 
Gioen cKillies (finely cut) 5 

Tomoloes (choppcd| 3 

Gingei/garlic pasle 1 tip 

Rcd chilli powdci 1 tbsp 

While VinegQi 1 tsp 
Cumin powdei, 

fennel iecds Vt Isp eoch 
Hol spices powder, 

hjrmeiic powder Vl hp eacK 

Coriondei powdei Vj Isp 

Method; 



Desiccaled coconul 2 tbsp 
Preih coi ionder 
lchoppcd) 
Solt 
Oil 

Green chillies 



Vi bunch 
to taste 
4 ibsp 

for gomishing 



Mix ennelete ingiedienls in o bowl. 

Heot ail in a hying pon ond fry cmclelte. Remove/ cul into 
small piecei. 

Heol oil in o ptrt and fry onian golden, Fry lennel socds ond 
gingei/garlic. 

Add tomotoos ond cook till tendci; add coconut, kjrmeiic, 

Ocoriondei, hot spkes, led cKilli-s, gieen chiliies, cumin ond 
wlt and cook on high (lome. 

Add liltJe watei ond omolctto ond cook wilh iid on foi o liHe 
while. When oil ieporates odd fresK corionder ond vinegoi 

mond dish oul. 
Gomish wilh Qfggn cKiliies ond seryp, 
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Arabian Halwa 



ngredients: 



t 




Ihickpeas (boiled) 
i_sh milk 



300 grami 

wgar 1 25 cjroms 

Vhole driod milk 1 25 cjroms 

X0nul (de-siccatedj 1 cup 

n?en candomom? (seeds anlyj 12 
!afified buHor 1 cups 

\fmands, pistathim (whole) foi gornishing 



Aethod: 



mitb and chickpoas in o pol till dry. Giind in a 
endor. 

luul ctarified builei in a pt>t and fry eardamomj lill lfiey 
Onoma. 

hdd chickpeas and cook lilt it a,r*ei aff aioma. 

dd dricd milk T nugar and cacanut and fry lill cWiJied 

utler «parotes; dish oul. 

.timiih witfi almpnds and pistachias and serve. 
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Sandwich Dumplings 
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ngredients: 
ieod 

ireen chulney (prepoied) 
:>malo kokhup 
he_;e 
Jregono 
H 



t 



^pDiler ingredients 

pnam floui |sicvEjdJ 
cd chiHi powder 

nmin seeds jraasted and cr-shed| 
oll 

jmolo, lettuce 



9 slices 
Vi _up 
V; cup 
3 dieei 
1 tsp 

lor rrying 



V*, cup 

y? isp 

'/? Isp 

lo toste 

lor d«orafion 



/iethod: 

\ix bortei inyredienls with liltle woter. 
\A oFF crusts from brood. 

ipply chulney on ono slice; place anolher slice on top; 

Gjread a loyei oF kelchup on il ond spiinkle oregono. 
uce o cheejc slice on lop; cowjr wirh Ihird slico. Repeot 
locoss fa moke more sondwiches. 
IikiI oil in ci wok ond fry sondwjches goldtn; rcmo^e on 

Q;dp5bd>enl popor. 
it.Sahdwkh Dumplingi in trionglcs and plocs on o 
3rving sh. ' " 

L nf&-dtsh wilh tomoloes ond lettuee and serve. 
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Pistachio Ghicken Tikkas 



Ingredients: 

Ghickon piccei (bondcss) 
Phtachias Ipowderod) 
Yogurt (droined) 
Ginger/garlk paito 
Block cumin seeds 
Red chilli powder 
CornRour 

Saffron (diswryed in milk) 

Sall 

Oil 

Spring onian, leltuce, romolo 



'/^g 

12 

Vi cup 
5 ibsp 
V< rsp 
\ tsp 
2 ttip 
'/< rsp 
1 tsp 
2tbsp 

for docorarion 



Method: 

* Mix all ingredienls excepl saffron H in chicken and 

rerrigerore fbf 2 hours. 
T Pierce chicken on skewers; apply soffron on tfien and grif 

over charcoali. 
» Rerrtovo chicken from ikewers ond arrange an a dish, 
T Decorale disb with spring onion, lel+uce ond tomaro. 
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Pickie Chops 



Ingredients; 

Chops 

Curnin sccds 
Cardomem 
Chaat ma_crfa 
Cfovrc, 

Ginger/garlic poste 
Gram Bour 
Loman juice 
Mustard iceds 
Onion scodi 
Paw pcpayo pajtc 
Red chilli powJer 
Yogurt 
Soli 

Fre,h coriandor, onron (rings) 




!/ 2 ltg 
1 tsp 
1 

1 Isp 
6 ' 

1 rbsp 

2 iip 

) ibsp 
1 Isp 
1 tsp 

1 rhsp ■. 

2 fcp,' 
4 ibsp 

1 tsp 

fdr gamishrncj 



Method: 

Lighlly pound cbaps wirh mall-t. 

Morinale chops wrth papoya, ginger/garlic ond soll ond 
Iteep aside for i hour. 

Spirnkte gram Raur and Iteep oside lor a linle whife. 
Mix rcmaining rngredrenls in yogurt and Opply dn chaps; 
V_ep aside.for 2 hauis. 

Pjoce chppi iri 0 balting Iray and balte in o pr,-heoted 

oycri crt 1 BO^C for 30 minutes. 

Disr^oul and Qomii!i wllh corianeiei and onions. 
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Indian Chilli Chickea 



Ingredients: 

Chlckan bondess piece* (bci(ed) 1 kg 

Red chilli powder 1 'A Isp 

Ginger/gailic posto 1 fbsp 

CapsicLtms (cubed) 2 

Onions (cubed) 1 

Tamato kdchup Vt cup 

Chilli iouce 2 ibsp 

Salt 1 lip 

Oil W cup 

Tomato puree ingredients 

Oni on (chopped) Vi oj p 

Grcen chillies (chopp-d) 2 

Tamatoes (chopped) 2 

Oiangc food colour 1 pinch 

Oil Vi cup 

Method: 

To make pureo, heat oil in o souccpan and fry onions ond 
green chillbs. 

When ooions lurn golden T odd lomataes and cook fbr 5 
minutes; ramove from Oome, 

AiW lo cool; odd food colaui ond hlend in a blender. 
Heat oil in _ wck orvd fry anians and eapskums; add iho 
prcpored puree, red chilHes, ginger/gadic T lomoto 
lcelchup, chilli sauce and soll and coolt for 2 minutes. 
Add ehickon or>d coolt tilloil scporoles. 
Dish out and servo. 
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Spicy Breatl Disks 



£____l/2 

______ 1/2 v "/tit,V, 



Ingredients; 

Breod lOslkes 

Grecn diilliei khgppcd) 4 

Frosh cori □ nda r (c bopped) 3 ib sp 

Semolina 2 ibsp 

Red diillies [erushed| 2 rsp 

Lcmon [uice 2 ibsp 

Garlk paste Vi rsp 

He-t spices powder 1 rsp 

Sall 1 lip 

Oil lor frying 

Tomato ketehup, cucumber, lemon for decoratian 



Method: 

Soak slkes in waPer fcr 1 minutc and rcmov(j. Squeei;a aul 
wolcr hy pre$sing breod betwoon palms. 
Mix breod and remoinirig ingredients in a bowl and make 
small kebabs. 

Haat oil in □ frying pon ond rry kebabs golden rrom bom 
sides," remove. 

T Dscorate dish wilh cucuinbe^ tomoto kelchup and lemon 
and orronge Brcad Dhb an tops. 
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Cheese Parathay 



Dough ingredients 

f!e(incd-flour fsicived) 
Whole.wheol Hour (sieved) 

Oil 



ing ingredients 

.oltage cheese (graled) 
,reih coriander (chopped) 
!3reen thilliei (chopped) 
ReJ chilli powder 
Raw mango powder 
Sdl 




cup 
■% cup 
la lasle 

2 Isp + for frying 



1 Vi cupi 

2 ibps 
1 hsp 

1 fcp 
1 Isp 

to loste. ' 



Method: 

Knecd dough ii>giedienl$ with lukeworm watcr ond moke d 
balh. 

Mix f lling ingredicnlj in a bowt ond divide inlo d partiarti. 
Roll dough lighlly inla aWi; flll each wilh (illing and shapa 
iiltO balls pgair 

Kall ba1|s inlp dists; rry golden on on inori griddle fram both 
1 doi. opplyirig oil on ihe iidos af iniervals. 
Iri th&ese Paralhdy ihla sliees and serwe. 
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Chinese DryChilli Chicken 



Ingredients: 

Chicken pieces |boneless) 
Onion |ffiicldy cuf) 
Copsicum (thickly cuf) 
Spring onion (c_f lengthwisoj 
Soyo souce 
Gingcr/gorlic p-_te 
Greon chillies (pasle) 
Bloc!< peppercams [crushed| 
Greon chillics (fincty Cur) 
Red chiffiei powder 
Garlic (chopped) 
Cojnllour, relined Rour 

Egg 

Sugor 

White vinegor 

Salr 

Oil 



'^kg 

1- 

'/_ 

rbip 
rhip 
rbsp 
isp 

rsp 

rbsp 

ibsp eoch 

pinch 
fsp 
1 tsp 
3 fbsp 



Method: 

+ Marin_fe chicken pieces wirn soya sauce T egg, pepper, 
comdour, Rour, ginger/ggrlic, green chilli poslecrnd soiiond 
keep oside for I h&ur. 

• Hcal ail in o wok ond" fry chkken galden; rerrkove. 

* In samc wok fry ga dic ond red chiiiie.; odd onioa, green 
chilfies ond capsicum ond Iry. 

Add ^inegor, chickcn, sugor ond ipring oriions; Iry on higH 
ffame f_r few minurcs; dish out 
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Potato Croquet1es 

Ingredients: 

Potoloc;. (boiicd and maihedl 
Fresh mllk 

Blaclt pcppet (crushed) 
Spring anion {choppcd) 

Refined floi>r 
Egg (bcalcu) 
Breodcrumbi 

I 
Oil 



4 cups 

2 ibsp 
Vi hp 
Vi Isp 
2 

3 ibip 

1 

1 cup 
1d losle 
for frying 



O 



Meihod: 

Mi* potato, miltt, pepper, springs onion, yoltts, flour and sall 
in o bowt. 

Moke long kcbabs and cool firsl wilh egg and then 
breodcrumbi. 

Heal ail in a wok and fry eroq__ttus golden; remo^e an an 
absorbenl paper. 



OiriirT^ rou 




______'/ 3 ia' 

T 

__._:_: J-* 



<£_.*: 



!J*2 _jtji<J|__-X l 



__x i _^ Lt 1 1 ^ 'o u*} _j* '_/ ' ' ^ r_£ _- j? 
d-^-J^i^ *} iA'<- x£ iA _rV/--'*£ 



UJ 
aJ 




P 
Cl 

k 
s 
o 
c 
I 

t 

0 



V 



c. 
6 



Chicken Curry 

Ingredients: 

Chkken pieces 
Onian (Hnely cul) 
Grecn chilliei [finely cut) 
Yogurt {whipped} 
Ginger/ galic poste 
Grom ffour 
Goves 

Black peppercoms 
Gnnaman 
Bay leaF 
Cumin ieedi 
Dricd lonugredt leoves 
Frosh -onander {finely cul) 
Red chilli powder 
Tunmeric powder 
Hol spices powder 
Sall 
Oil 

Method: 

H_ol oil in o pot ond Iry ginger/gaHic and chickcn. 

Add onian L clovei, pcppcr L crnnarnon, bay leof L red chillies, 

lurmsrie, hat spicc. and cumin seeds and fry. 

Add yogurt L gram flour L wuler and sall and cook litl chicken is 

lendor, 

When curry thickens; aefd lenugreek Eeoves L green chillies and 
corrandcr and leave an dum. 
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1 cup 
3 it-sp 
2rt>sp 
3 
S 

t slick 
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1 Isp 

2 Isp 

'/* cup ' 
\ Isp 
telsp 
?lsp 
1 hp 
V). cup 
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IRIED FISH 



Ingredtents: 
/•yiih Hllcts 

\Jiultgr millt 

K&tined f1our (jioved} 
» ?ed chilli powdcr 
I Jtock pepper powder 
' jjjnort jtjiee 
vOnofn seeds 
□lt 



t 

0 



400 grami 
400 grams 
1 cup 
1 tsp 
ro faile 
1 tbsp 
1 pinch 
ta taste 
for rrying 



^Aethod: 

^tarinote fiib with ned chilii&s, pepper, lemon juke, corom 
Bcdi ond wltond keep oside fbr o little while. 

ICaot filleli lirst wirrt butter mittt, then wilh rlour. 
-leotoil in □ wok ond rry golden; rcmove. 
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ish Cakes 

Ingredients: 

f : ish hllet 

Ureod 

,; 99 

Lemon juice 
llciclc pepper {trushedj 
llrecdcrumbi 
Minl leoves (choppcdj 
Celery (choppedj 



011 

l : resh coriancter, mint feoves 




1 kg 

2 slioes 
1 

2lfa*p 
Vs tsp 
) cup 
2lbsp 
) losp 
) tsp 

for frying 
for gamishincj 



Method: 

iuh solt on Rsh; boil for 5 minules and strain. 

Mi* breodcrumbs, fish, minl, celery, peppor, lomon [uice ond 

toll In o bowl; malte smoll Itebobi hom ihis boltcr. 

Cicot firsl wilh egg, then rjreadcrumbs. 

I teol oil in o frymg pan and fry cokos golden from both sides; 

rcmave m a dish. 

Gornish Y/ith minl ond frosh coriander; serve. 
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Frietl Chicken and Potatoes 

Ingredients: 

Chicken breasts V? kg 

Pololoes Vi !tg 

Gorlic /gi n ge r poste 2 I Jp 

Paprika powder 1 Isp 

Curnin powdar 1 rsp 

Coriandor powder 1 Isp 

Red chilli powder Vi Isp 

Turmeric powder Vi Isp 

Comdour 4 rbsp 

fied tood colour 1 pinch 

Lemon juice 2 ibsp 

Egg whik? 1 

Sall 1 tsp ■ 

orl 

1 OJp 

Chaal mcsola, rresh coriander [tineh/ cul) for jprinUing 

Method: 

Peet potaloes and cul inlo roundi. 

Hcol ofl in o wok and (ry polatoes golden; remove. 

Cul chicken breasts inla jlrips; rnarinate wilh garlic/ginger, 

paprilto. tariander T cumin, fed chillres, turmeric, egg while, 

lernon juicc. cornrtour, lood colour ond soll; kecp ajide (or Vi 

hour. 

Rehcal oil; add chiclten ond fry on high Rnme; odd polaloes 
ond lcove on dum. 

Dish oul Pried Chicken and Polatoes ond sprinJtle chaal 
moiola and coriander; ierv_. 
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Nlince Kulchay 

Ingredients: 

Chidon mince 
Onion (Imely cul} 
lomaloes (chopped) 
Sod chiJJioi (cruihed] 
Ginger/gorlic poile 
Kulchoy 

Monordla chccse (groted} 
k Cheddoi chceie [gnoled) 

olcr 
Solr 
Oil 

Freih coiicmder (ciioppcd) 




^kg 
1 

4 

2 tip 
2tip 
4 

1 cup 
1 cup 
] cup 

1 l*p 

2 ibsp 

foc spiinltling 



Method: 

i.ook mince wilh garlic/gingei\ ^aler, onion, red chillie , 
Ismoloe*, oil ond soJt on low Rorne lill dry. 
I : ry mmco moroutjhly ond rcmove from flamc, 
Jipread Vi cheddar cheeie nnd l h mouarelJa cheese an 
luulchoy; sprinkle smalJ omount of mince on eoch and spreod 
rcmoining cheddor ond moiicrdlo choeie on top. 
"loce in □ bbkmg troy ond balte in o pre-h eated oven ol 

?C,ror .10 mmules; ramove. 
tjam^ji Mince Kulchay wilh fresh corionder and serrn 
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Spaghetti witii Untlercut 

IngrecJients: 

Undcicut (strrps) Vt kg 

Spogriclti (boiled) 2 cup 

Soya saucc 4 rbsp 

Whitc v[ncgur 2 fbsp 

Coi nlbur iniode inho paste with wolei ) 2 rbsp 

Block peppci (ciusbed) 1 tsp 

Copsicum 1 

Fiesh red chillies 6 

Beef stoek 1 cup 

Oyilci souce 2 tbsp 

Goilic (ehopped) 2 tsp 

Solt ] tspf 

Scsomc all 2 tbsp 

Oil '/< eup 

Fi es h cori _ nder {c hopped} l_ r gam i sh i ng 



Methoti: 

• Morinale undercul wilh vlnegar H sesame oil ond salf cnd keep 
aside (of !/i hour. 

. « Heot oil irt o wot ond Fry goilic on high Home; odd stock, 
J soyo souce, aysler souce, peppei and soll ortd bfing 1o boil, 

* Giodually odd cOinllaui till ibick; add icd chiilles ond 
copsicum and rem_v_ Irom flom_. 

, - Layei semng diih wirh spaghetli and place undeicul on top, 
^ f* Sprlnkle Ercsh coriander ond serve. 
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White Chocolate Rocky Roaii 
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Ingredients: 

Whilc chocoiota (mcltcd) 
Pistachios (chopped) 
Walnulj {ehoppcd) 
'itorshmaMowi (chopped) 
dompote lchopped) 
'/anillo essence 
TJierriej [choppcd) 



400 graros 
50 groms 
50 gromi 
6 

50 grams 
Vitsp 
2 ibsp 



^ethod: 

pistachios, walnulj, morshmallows, compole. cherries ond 
'unilla essenco in chocolate. 
rysh orl on o pyrex dijK and line with buttcr poper. 
ur chocotate batter in it ond refrigerote. 
/hen sol, cut tlices emd scrvci, 
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PRBSHNESS LOCKED 

POR CONYENIENCE 



Copluring only ihe finssl HimeJayan ginger and garlic, Shan posles odd 0 rich croma and" sublime laste to youi food. 
Thol F 3 why oui ging.er and gadk: posles are (amausty known lo be.ltre perteel cooklng porTnors. 
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Prawn Kattai 



Ingredients: 

!'rowns (mlneed] 
CornAowr 

Gjrrol (cul into rounds) 
Jsoyo souce 
Jlnck peppei lcrushed) 
Ctjp^icum (cubed} 
Pirtcopple pictes 
Gorlic (chopped) 
Dried. round red chillies 
Tamolo kelchup 
Plneopple juice 
Salt 
051 




1 cup 
Atbsp 
Vi cup 

2 ibsp 
1 Isp 

1 

1 cup 

2lUp 
6 

Yi cup . ' 
1 cup 
lo ioite 

3 rbsp +for rrying 



Method: 

Mix piowns, carrol, saya sauce, peppe', 2 ibsp comRour and 
loll in obowl. 
SKape intO smc! bolls. 

Heat ail b a ^ak ond fry baHs jjcldcn. ramove. 

Heat oil in a pol ond fiy garlic golden; odd red t™ l >' flS ' 

lcmolo kelchup, pincoppre [uice and sa!t and cooit tor rew 

mirulei- , , M . u . ! 

Dissolwo remaining cornAour in wotoi and grodually lo 

pbl rill souce ihickens. L 
AeW prawn balls, copsicum, plneoppte ond sall ond dish out. 
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AlmondCookies 

Ingredients: 

Refined Piour (sieved) 
Bulter 

Almords (powdered) 
Almord ejience 
Cold wolcr 
Almondi (pcded) 
Tcing sugnr 



1 cup 
y* cup 
'/j cup 
1 l5p 
1 cup 

lor gamjshing 
Va cup + for 
sprinlding 



Method: 

Mi* oll ingredienls in o bowl wilh an cl«lrk boater, 
Grnduolly odd waLer in thc mi*ture and knead inkj dcwjgh. 
Line on oven-lray wirh bulter popcr; pul blobs ol batter on it 
ond ihope inlo discs. 

Press an almond in the centre oF evefY biscuil, 

Bota in o pie-hcotod oven oi 1 8CC for 10 minutes ond 

nemova. 

Sprinkle rcing sugar on lop and scrvc. 
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Ughani Burani 

Cigredients: 
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:jnd eggplonts (cul inlo icnjnds) 
jgurt {whipped} 
■nion (choppcd) 
imnloes (chnppedj 
tiih corionder (chopped} 
trlic 

ctt peppercarns (erusnedj 
jecn chilliei 
tif 



\ 




3 

'/iVg 
4 

2ib*p 
1 bulb 

1 hp 
10 

for frying 



Whod: 

?ol oil in o Frying pon ond fry eggptonti golden; remewe. 
yjr yogurt in O oisln dnd line dish edgci with cggplonrs 
OOrding ro tho picluie. 

eol o\\ in o saucepcm; odd garfic, onion, tomoto, pepper ond 

Ilr ond coolt rill romotocs ore rendcr; odd coriond&r. 
y ihoroughly ond pour on egoplanr. 
lind chillics in □ bi&nder pnd ploce on lap af lomotoei," 
rvt, 
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Onlinc Ubrary For Pakistan 

b— 7 Facebook ro.com/pQKsociety 
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Cheese and Caultflower Cutlets 

Ingredtents: 

CouliBower Rowers Vi cup 

CoHage cheese (cubed)' Yi cup 

Potatoos ( boi I ed or«l mosh ed) 2 

ttreo_crumbs 1 cup 

tiggs (bealen) 2 

led chii powdor 1 tsp 

nian [choppedj W cup 

Groen chillies |thopped| 2 tbsp 

Fresh corionderjchoppedj W cup 
Tomorind pulp cup . 

Cumin seeds (roasled ond crushea 1 ) 1 tbsp 

Solt to taste 

Oil for hying 

iiroccoli for dccbrotion 
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Method: 

Heert 2 ibsp oil in a nying pan; fry cauliflower Aowers; 
icmovo. 

Mi* all inoredienls excepl caulidower ond cheese in a bowi. 
5prea_ liltle batter on palm, put one Aower and one cube 
■:mieie in centre ond Jnopo into kcbob. 
Repeol process lo make more kebabs. 
Coo! rirst wilh eotjs, ihen broadcrumbs. 

Heat oil in o frying pan and try eutlels golden from both sidei; 
yjsti.out. 

docordte dish wilh broccdi 



f*2 (£_jr^/.i^iVi 

U^Jl t,^ <}>.'/ Ji 

■ H 

:^/5 



ti c^ji£ i/ i w;*^ u jft ' 7. t 1 1 ut J 
£_ k __ 1 /JV'- w-i J s UV 1 V j 




67 - MASALA KITCHEN 






lariEs 





r 



o 
c 

* 

I 

t 



Cashew nut and Chicken Salad 

Ingredients: 

Chicken pieccs (bondass ond boilcdj 3 

Coshew nufs 1 cup 

Tie Pasla (boilcd) 2 cups 
Brown iugor cup 

Lemon [uice 3 ibsp 

Wlnikj vinegor 1 ibsp 

Fresh creorn 2 cups 

Block pepper [crushed) 'A rsp 

Cetery {chropedj 2 tups 

Capsicum (rinely cut) Vi cup ■ 

Onion (tinety cul| 1 

5o!t 1 pinch 



Method: 

Mix brown suoor, pepper, cream, lemon Juice, 
vineaor ond soll in o bowl. 
Mix pojlo, copjicum, onion, chicken ond celery in o 
seporole bow! ond dish aut. 

Pour creom dressing ovef ihe salad ond gornish with 
coshcw nuts. 
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Tomato and Sausages Pasla 



Ingredients: 

Pettuccine poskj (boiled) 
Onion (Finely cul) 
Gorlic (choppedl 
Sousagcs 

Tomolocs (ehapped| 

Cherry tamalobs 

While yinegar 

Blaek pepper (crushed) 

Bosil leoves 

Sall 

Olive ail 



2 cups 
1 

3 daves 
4 

2 
6 

2 ibsp 
% Isp 
'/? eup 
W Isp.' 

3 Ibsp 
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Sosil leoves, Pomiesan eheese {gratedj for sprinlding 



Method: 

* Hcot ail in o woti and fry onian and gadic. 

► Add sausng.es and caok far lew minules; add lamatoei, 
vinogar, pepper, basil and sah. 

* Arrange pasla in □ serving dish; plaee sousetges in ihe 
cenlre; sprinlde basil leaves and cheese an top and servo. 
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Chicken Burger 
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Ingredients; 

Chick&n rninco 200 groms 

Kound buns 2 

Onion fcut into rounds) 1 
Onions, green chillie* (linely cul) 2 each 

Blotk pepper {cnjshed) '/> Isp 

Red chilli powder '/z Isp 

Hat spice* powder l fo tsp 

Ginger {finely cuf) 1 -indi piece 

Soya sauce 1 Vi ibsp 

Chilli sauca 3 ¥2 ibsp 

E99 1 

Mayonncise 5 tbsp 

Preih corionder (chopped) 2 tbsp 

Oil 3 tbsp 

Soll to tosto 

Sulter 2 tbip 

Moycnn.ise, iccberg leliuce. as required 

Method-. 

Mix '/i fine!y cut onion, gneen cnillies, hot spices, pepper, 
rod cnillies, ginger, Vi soya souce. x h chilli saucc, '/j 
moyonnoises. egg. fresh coriorider artd $atl in rnince; 
heeze for 10 mmules. 

Malce two lcebabs from mince; heat oiE in o Irying pan 
ond fry kebobs golden frorn bolh sides; nemove. 
In same rrying pon odd remoinina '/i onion, remainino. 
scya tauce and chilli sauce; cook tor 2 minutes and 
namove, 

Cul buns into holv_s- opply liHe b_l*er on insides ond 
. oast on on iron griaole. 

iL^e^boHbrn Jvalv_s of buns with iccberg lettuce, kebab, 
'"lonTtngs oncj ^cheeso; sprecd remcimng mayonnoise 
n top o^.^oy&r wilh olher hofves. 
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Strawherry Pie 

Ingredients: 

Refined Houi jsie^ed] 
lcing iugor 
* Bulter (unsolted) 
lcecold woler 
Egg (bc_lcnj 
Solt 



1 cup 
2tb$p 
V. cup 
4 ibsp 
Vt 

1 pinch 



1 cup 
V? cup 
350 giomi 



Fifling Ingredients: 

Slrowborries jcut in hokas) 
Chocoloie (melted) 
Strowberry jell/ crystols 

Strcrwberric j. rrcsh crea rn (wh i pped) for go m i$hi r>g 

■ 

Me+hod: 

T Mk Hdui, sugai egg and buttei in o bowl wirh o lork lill 
cri;inbly. 

T Add woitr and knood inio dough; relrigerate for 1 hour. 
* Roll out into o disc and sel in a d&ep Pyrex dish; place 

bulter popci over il ond pul kidne^ beons on lop. 
T Bake dish in o pj'e-h__ted aven oi 1 80°C for 20 minules; 

iefHove poper onef beons and allow ro cool. 
T Rcmovo hom dish ond iaycr wirh melled chocolale; 

■ctrigorale for o little wbife; lo/or wiih strowberrie$. 
T HedI 1 cup water in o soucepan ana 1 dissalv_ [elly 
crystols; ollow to cool. 

Pour [elly on top of strowbcmes ond refrigoiolo lo scl. 
Gomish pie wirh cieam ond slrawberries and iervc. 

* U$e iefrigoioied bultcr 
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Carabon 



Ingredients: 

Condenseo 1 mitk 
Butlcr 

Melled chocoloha 



1 cup 
2tbsp 
1 cup 



Method: 

■' Cock eondenied millt ond buHer irt o Pyro* diih in a 
micfowavg ovon for 3 nmnutes; ilir with o spoon ofter 
cvery 1 0 jecondi. 

■' When nriillt lurnj galrian rcmove Fram mierowavo. 

■■ When cool, moke small bails ond coal wilh chocolote. 

■■ Put choeolates in paper cups and rerrigerate- 
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Gonsumed A Less 

thah Ordihapry Gooking Oils, 
Hehce, C0O5UK OQVĔ OlL 
is economical fbr all your 
ex(fu|site; cookina, %mg 
and dressing neecfs., , , " 
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WEEKENDS 



Ingredients: 

Chklten pietes (borwless) '/? Itg 

Onions 2 

Yogurt 1 tup 

Ginger/gaHrc paste 2 Kp 

CocOnut milk l cup 

Greer chillrcs 4 

Lemon juice 4 tbsp 

Turmerrc powder 1 Isp 

Fennel powder 1 tsp 

Cuiry |eoves 6 

Solr lo lostc 

Dried, round red chrllies 6 

Oit '^cup 

Fresh cariandar A tbsp 





Method: 

Blend yogurt, onron ond green chillios in o hlendor ond 
rcmovc rn a bowl, 
f ' Add chitken piece* ond remainmg rngnedienri; keep 
aside Eor Vt hour. 
* Cook in o pot on low flame trlt dry. 

O- Add coconul millc and cool< for lew mrnutBs; dish out. 
Fkat orl in o frying pon.ond fry red chilliei ond curry 
leoves; pour or dish; servc hot. 
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^j/lint Cliocolate Cupcakes 

ngredients: 



I 



t 



!_fined Floui (sie^ed) 
Aing pawder 
ocoa ppwder 
aslor iugar 
lulter 

Aini cssence 
rtocolole chips 



c 

ci 



ng ingredients 



cing iugar 
/.inl _»cnc_ 
_ro_n lood calour 

g ch<X(?ial_ cliip-s 



225 gramj 
1 ibip 
4lbsp 
225 grami 
225 groms 
4 

1 tsp 

100 gioms 



225 giams 
1 Isp 

few drop» 
1 25 giams 
lor 



/iethod: 

\ix buHer, sugar onrd eggs in o bow] wirti an cledric 
ealei. 

iild Hour, _js_nc_, coeoa powder, baking powder and 

Jnocolale chipi and mix wirti o spoon. 
papci"C_p? m a muHin froy; rill batter wilti a jpoon in 
jps. &oke m o pie h_ot_d ovcn at 1 oLTC tar 20 
nnulns 

x icmg ingiedicnls in o bowi wilh on electnc beoler 
pipipg bagwilh il and cfc-Q'al_ cupcakc^ wilh icing 
jraiige chpcoiale rhipi an inp _orvc 
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Potato, Peas and Raisin Kebabs 



Ingredionls: 
Peos [boileet ond rnojhed) 
Pbtaloei (boiled ond moihedl 
Ginger |thopped) 
Desiccoled cotonut 
Green chilliei (choppcd) 
Fresh coriaridHr (chapped) 
Raisins 
Lemon juice 
Soli 

,oit 

Lcttuce [finely cut) 

Batter ingredtenls 

Grom flour {sieved) 
ReRned flour 
Red chitli powder 
Baking loda 
Turmenc pawdar 
Salt 
Oil 



'/ikg 
VAq 
1 ibsp 
'/i cup 
1 ibsp 
Va bunch 
1 tbsp 
3t_sp 
to tosle 
os requ'red 
or decarotion 



'/i cup 
3 ibsp 
1 hp 
1 pinch 
'A Isp 
lo tosle 

\ rbsp + lor hyiog 



Method: 

Mix peai, coconut, roiiini. ginger. corionder, gnwn 
chillici, lemon juice ond salt in a bowl. 
Spreod llltle patato an your pofm; pul liHle peo mixhjre in 
rhe centra ond sKope into smoll kebob. Repeat process lo 

Qmako more k&babi. 
Mix bolter ingradiente in o bowl. Coal kebabs wilh it. 
HoatoiE in o wok ond fry kebobs golden.' dlsh out. 
^ ^j>ecoralo dish with leHucc and sorvti. 
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QuNI<PLIVE 



r-j«rnlLujtC«Act* Oif J 



•/' Low salurated fats and 10056 cholesterol free - lmproved heart healih 

■/ Vitamins A,D & E - Stranger bones, better vislon and healthter skli 

V With £J3 a Q6 - lmproved heart health and stromjer fmmunesysiem[ 

S OHve Guard Adion - tmproved health and prolection from 
heart dlsease and other ailments 

S Recommended by Pakistan Nal ional Heart Assoclatton - Doctor 's i 
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